


RAMEN ok

SHIO TANTAN SPICY KImCHI
classic japanese ramen Sesame-based ramen with chili & kimchi based ramen
porkbelly, mushroom, tomato, spiced pork, bok choy, babycorn, braised beef, kimchi, babycorn,
sprouts, egg, scallions & nori egg & scallions. egg, sprouts & coriander

MIiSo VEGAN
Miso based ramen mMiso & dashi based ramen
pork belly, mushrooms, tomato mushrooms, bok choy, tomato,
sprouts, egg, scallions & nori sprouts, scallions & nori

SIDE DISHES

FRIED GY0ZA 3 PCS. 65 KR

Choose between: pork, surf & turf or vegan

STEAMED GY0zA 3 PCS 65 KR

With pork, sesame, gyoza dip, house chili oil & other delights

BAO WITH PORK 2pPCS 10 kR

Porkbelly, hoisin, house chili mayo, pickled carrot & coriander

FRIED CHICKEN 10 KR

Spicy marinated sexy thighs with gaijin mayo, scallions & togarashi

FRIED SHRIMP 6 PCS 90 KR

Tiger prawns, beer batter, chili mayo, sprouts & togarashi

KIMCHI 35 KR

Hand-cut & fermented cabbage - Approved by a Korean grandmother

GREENS 50 kR

Choose between: Edamame in ponzu dip or asian cucumber salat



SOFT DRINKS & WATER

SODA FROM FREM

Apricot, orange, raspberry or sport

SPORTSCOLA

From Hancock

HOMEMADE ICED TEA

Japanese oolong teaq, a little syrup, a little lemon 0,3 L [ O,5 L
Maybe the best you've ever tasted

ICETEA W. WHISKY

Homemade icetea w. Nikka from the barrel 0,3 L[ 0,5 L

STILL & SPARKLING WATER

Unlimited

(Water is free with the purchase of other drinks)

DRAFT BEER

SAPPORO

Crisp, refreshing Japanese lager O,3L [0O,5 L

Japans oldest beer

BOTTLES & SAKE

KIRIN OR ASAHI

Smooth, well-balanced and always crisp
Japanese precision. easy to drink

IKI Yyuzv

Light beer with fresh yuzu twist.
Bright and sassy

JUICE ISLAND IPA

Fruity IPA from Bornholm
Light and a little tropical

KIRIN ICHIBAN 0,0%

Alchol free japanese pilsner
All the falvour, zero alchohol

SAKE

Japanese fun rice wine
Authentic and a little sweet

35 KRr.

40 KR.

45 / 60 KRr.

10 / 85 KR

30 KR

PER PERSON

50/ 60 Kr

4O KR

45 KR

60 KR

45 KR

10 / 130 KR



OUR NOODLES ARE HOUSEMADE USING
THREE DIFFERENT TYPES OF FLOUR.

WE ADD LOCALLY ROASTED DANISH
RYE FLOUR TO GIVE THE TRADITIONAL
CRAFT OUR OWN PERSONAL TOUCH.

INSPIRED BY THE STREETS OF TOKYO
MADE BY US IN A BASEMENT IN AARHUS.

@GAIVINRAMEN_AARHV S

M.P. BRUUNSGADE 42 / NoRREGADE 16

MONDAY - SATURDAY
12.00 - 21.00

SUNDAY
12.00 - 20.00



	shio
	classic japanese ramen   porkbelly, mushroom, tomato, sprouts, egg, scallions & nori

	RAMEN
	130 kr
	TANTAN
	Sesame-based ramen with spiced pork, bok choy, babycorn, egg & scallions.
	SPICY KIMCHi
	chili & kimchi based ramen  braised beef, kimchi, babycorn, egg, sprouts & coriander


	MISO
	miso based ramen  pork belly, mushrooms, tomato sprouts, egg, scallions & nori

	VEGAN
	miso & dashi based ramen  mushrooms, bok choy, tomato,  sprouts, scallions & nori

	Side dishes
	Fried Gyoza 3 pcs.
	65 kr

	Steamed GYOZA 3 pcs
	65 kr

	Bao with pork 2pcs
	70 kr

	Fried Chicken
	70 kr

	Fried Shrimp 6 pcs
	90 kr

	Kimchi
	35 kr

	Greens
	50 kr
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